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SHORT RIB DUMPLINGS
Duxelles Cream, Truffle Oil | $19

CRAB & CABBAGE FRITTER
Spicy Mayo | $20

PROSCIUTTO BRUSCHETTA ®

Lemon Mascarpone Cream, Shaved Parm, Fennel, White Truffle | $14

FLUFFY PILLOWS @
Garlic Parmesan Spread | $12
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TENDERLOIN TIP BROCHETTE @
Peppercorn Cognac Cream, Mushroom Dust | $19

BUTTERMILK FRIED CALAMARI
Smoked Pepper Aioli, Charred Lemon | $16

MIRO SHRIMP &
Saffron Aioli, Caper Berries, Thyme, Garlic, Olive Oil,
Lemon, Shallots | $22

ONION DIP
Potato Chips, Chives | $12

MINIMUM ORDER 3 CONES MIX AND MATCH

EDAMAME HUMMUS ©®
Spicy Mayo | $5

CRAB DIP®
Smoked Cocktail Sauce | $6

CAVIAR ©
Créme Fraiche | $10

BEEF TARTARE®
Truffle & Black Garlic | $6
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FRENCH ONIONG®
Cheesy Toasted Croutons | $9

WEDGE SALAD ®
Blue Cheese, Sundried Tomato Relish,
Crispy Bacon, Chives,
Candied Pecans | $16

BEET SALAD @@
Pistachio, Goat Cheese,

Espresso Balsamic,

Labneh Spread | $15

CAESAR SALAD©@©
Romaine Hearts, Cabbage, Spinach,
Crispy Garbanzo Beans,

Parmesan, House Croutons | $16
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SMOKED SALMON ©&
Lemon Cream | $5

FILET & FRITES @
Peppercorn Cream Sauce, Truffle Aioli | $50

160Z BONE IN RIBEYE
Roasted Wild Mushrooms, Potato Fritters,
Bordelaise | $60

ROASTED CHICKEN @
Creamy Parmesan Risotto, Roasted

Cipollini Onions, Tomato Beurre Blanc | $30

BOLOGNESE ®
Ricotta Cream, Linguine, Parmesan | $29

MISO SOY BRAISED SHORT RIB
Butternut Squash Puree, Broccoli &
Cauliflower Salad | $38
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GRILLED SALMON &
Brown Butter Vegetable Ragu,

Lemon Cream Sauce | $31

ROASTED HALIBUT
Couscous Salad, Lemon Thyme Vinaigrette,

Golden Raisin & Cherry Chutney | $30

SEARED SCALLOPS @
Potato Puree, Herb Pesto, Red Wine
Reduction, Shaved Brussels Sprouts, Peas | $34

LOBSTER PASTA®
Smoked Gouda Cream, Chives | $32

@D Gluten Free | @ Gluten Free Option | @Vegetarian
ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborne illness.



